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[57] ABSTRACT

The present invention relates to a flavored instant cof-
fee product comprising a creamer base, a sweetener
base, and a flavor base, wherein the creamer base is
agglomerated to the sweetener base, and the flavor base
is coated on the agglomerated creamer and sweetener
bases, and wherein the flavor base comprises instant
coffee and flavorings. The present invention further
relates to a process for making such a flavored instant
coffee product.
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